People, Products, and Planet 

Healthy People 

Hannaford provides free in-store nutrition classes, taught by a registered or certified dietician. And our 
commitment to promoting a healthy work environment has been recognized for three consecutive years with 
a Platinum Award from the National Business Group on Health. 

Healthier Products 

Hannaford's popular Guiding Stars nutritional navigation system makes It easy to pick the healthiest products. 
In 2008 Hannaford was recognized as one of the Top 10 Healthiest Grocers in the nation by Health magazine. 

Healthier Planet 

In July 2009 Hannaford opened the most environmentally advanced supermarket in the region - a Platinum 
LEED certified facility in Augusta, Maine. And we're helping the planet in low-tech ways too, like encouraging 
customers to take purchases home in their own reusable bags. Ahead of the curve, we offered our first reusable 
bags bach in 1994, and by 2008 alone our reusable bags were keeping 56 million plastic bags out of the waste 
stream. By next year we'd like to see the use of reusable bags in all our stores increase to 50%. Please join the 
effort - we'll help with our large selection of colorful reusable bags, starting at under $1, and helpful reminders 
to bring your reusable bags every time you shop. 




WELCOME 




Ip busy families solve the lic.ilihy e.iimg Jilcmnu — iiLjkiii.it mi- .lis ilui am both dcli- 



Althougli I love every ismil- nl J i l.sJi . i Ins is one nl iii> laioriic eiJiiions yet because II 
feaiures great recipes ilui you create J and showcases the ways in which you've developed 
healthy and nutnliou- Ji-lics J. .r i mir tamili In *i»ikiiu;. ,is in I lie. we leam by doing. And 
if we like to think ol JprsPi j-j tieicr-ciiLliui; cooking class, then mil- annual recipe contest 
mighl he a little like exam time — its a wonderful way in show everything you have learned 

.ind low ahoul food I in ^miii -i has j.u.w n. sonieihing ol .1 JirJi tradition, and while 

ihe particulars titanic from year 10 y ear, nnc ihing nmjins the same we're always delighlcd 
■..in. I hi chi'. mipiv— L J ■ w uh . our le-poiis, Yihi alwai - hriug 1 nin A game Cooking is a 
discipline thai siraddles hoih science and .in. A recipe can kinlilLilly document Ingredients 
and measurements, and il you add a link inruiiion jnd ,\pcrimciii.iuon, ihe most delicious 
things can happen in the kitchen. 

lislol 15 Taste of Inspiration..' Yium.'- ['Luc .and I laiuialor.l brand products. Participants 
could also use any addinoiul iiiciediciits dici il .11 lied — . 1 1 1 \ 1 h 1 1 1 lj. .11 .iil.iHe at their ncigh- 
bnrhood Hannaford Thai's 11. Appellors, side dishes, entrees, desserts? We received creative 

issue. And if you didn'l eriler ibis year, tbal s I >K We're already busy Looking up our nesl 
eonlcsl Until then, whv nor dip into du- year's winning recipes? 

L^LCr lIlC LC.IIS. Ilin.ltlllllL II.IlIl I - ll.CL SCL11 Tr.-I; Itll.l. Illl I 1 .1 1 L 1 5 I - I ■_ .11 1 1 1 L" 1. 1 lll.l.lt.lJIIlL 

devoted to exploring every I hmg you love ahotil lood. We hope you .igree we've cornea long 
way in a few short years. Witli iIi.h 111 mind, look t'01 somcihing a link- dillerenl in our next 
issue. We've been working on some new ideas and we can't wan 10 hear what you think. As 
President of Hannaiord Supermarket. I'll he w orking el, -.selv with 1 he (it'sli leam to continue 

reading every issue. 




FRESH FORUM 



RECIPE INDEX 
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Use Your Noodles 

March is National Noodle Month, and you might need all 31 days to gel your fill or the huge variety of dishes that can feature noodles. 
Whether they're flat Thai rice noodles, thick Japanese udon. a Fancifully shaped Italian pasta, or one of countless other kinds, noodles are 
versatile. They can be served as pan of a simple -kIl ,li-h. lii.[T[i,h jIl\I in .1 -imp. .111 J c, nr. bine J ■.villi lr.--.li vccyliiblc. or meat in a stir-fry 
or casserole. Here tire just a few you'll find at Hannaford: 




Chinese favorites chow raein pad Thai and are also great for salad with nee vinegar or like mac and cheese or a ham 

and lo mein. stir-fries. peanut sauce. casserole (see page 36). 




ASK THE EXPERT 



Get Your Goat 



Cheesemaker Allison Hooper carries on a delicious tradition 



A Bison Hooper has been crafting 
European-style, artisanal dairy 
business partner Ifob Reese loundeil 
the Vermont Butter Si Cheese Company 
I heir piodLiels have earned mlcnialional 
aeilaini lor ilitir qiialnv and am hew k in 
^'c have I, 'lie. l.iiilclI I III ooNip.tiiv'.-. au ai J- 
iviniiniiiiiiiji cheese tchevre) and cremc 
Inicllc Tin li"i|Mi1v Iv 1 c li 1 1 ' puNlshc.l a 
cikikhook. Iii a l./nvjeriuiPiiv's Kilciltn. 

□id your passion lor food start early? 
I grew up in New jersey in a limd-lnvini; 
I ."■ 1 1 1 1 1 v M\ mnili.-r v a- a won .1. i iul . n..-: 
aikl I -h.ned her p.isML.n loi (ml e.ilau; 



ungag 



in Fnmeh, anil 1 spenl my junior year in 
Paris. 1 needed a pbee for ihe summer, so 1 
mole I,' an organization ot nr.il.IHk larmeis, 
nllermg l,i ni-rk in exi-liangc for room and 
board The owners of a family farm in Bnl- 



How did you net started in cl 



makine. I 'viuli sti It Lhrescs for a family 
thai owned a livid ot goals I decided thai i 

in the dairy- friendly suit of Vermont. 

What did you learn about the artisanal 
cheese ma kino tradition in France? 

m Rruiany w as a small operation, and the ap- 
proach I,' III.iI-.iiil; Jlccse Lcl'.dcil I. 1 I'l I'.isciI 
mnre on look and Ii-l-I than on precise science, 
villi ll lli. !p..l 111,- :!■■'.,- 1 r-l 111 V ..•Mi nutation 




and intuition when deciding, for esample. Consumers are m 

teddy to mol e fmm the drying mum to I he interested in knew 

aging nxim. Its a judgment call every day So and wines. Last st 

out products tend to he more complex, more lead sponsor of ot 

nuanccd. and more distinctively flavored. Cheese Festival. 



'eve been selling to Hannaford for yea 
hmk that's reflected in the populartly 



you'd recommend? 

Willi my three bovi. linn In year old- and 
an ltf-year-oldi. It bas a smooth consistency 
reminisce 111 ot cream cheese hui without 
the gumminess 

What are some of your qo-to dishes 
for coohinq with cheese? 



FOR YOUR HEALTH 



Double Dipping 

When it comes to nutrition, don't individualise — synergise! 




wingiru 



if some nutrient, like calciu 
in for energy, jnil iiisnrtL-d 
I ;miin\L,liirii- for ,jimt protection. But 

IIU'-l IV.UI klU- ikilli Ik -.ill' — tllLV 
join I, int.- In ki'tp us luiillhy I 'list in puinl: 



iu kjlu, bloLtoli. Lilld 

curbing 



■..illlLEULI.- LL-II ^lO^ lll IlLLl L.IU Il 

seL-nium, :in nnli.vdiLuu kmnJ in 
seafood, and Brcizil nuts. 



'L 1 t.MlJ- I I L -. i I id A tl r-l|-1| Vt-I I" 



■ .impounds imhin a singl.- Food or several 
Kinj;. '11k ^ludy ul kvd syniTny Mil isutlly 



v.; 'Hiik;.-I Irk-mlly i-iikk.l 



h TllL-^.i- I l.lliv .llkl ' 11 111 I 111 I >. '• I It 1 1 !kl|'- 

your body absorb more of the yogurts 
i lie I'.utv- in .ijv.iii.y. inva wiih plaslic 

.i L-.lp. .ii id id I .ILL — -llillnl p.illk - v, i'l 
li, ild Mp-dki bi-lki during conking Try 




use any «tra yogun dressing on veggu 
salads. Patties may be frozen. 




2 Tbsp, orange juice 
I Tbsp, honey 
1 Tbsp, minced fresh parsley 




1 egg 

I egg while 



1. Prepare 1 he dressing. In a small howl, mix 
together yogurt, lime juice, orange juice, 
honey, and parsley Set aside. 

Add carrot, shallot!., rats. mustard. fiarslcY. 
airry powtliT, and pepper. 
3. In .1 small km-l. kduh whisk ics^-ilia 
the whole tggitnJ the efts while until jusl 
blended. Add to the salmon mixture and 
stir until ingredients are well combined and 
mixture is moist. Form into 6 pat lies, 
d. \\ Ikm il. io i . -pr.Vs .1 ni'ii-ikl. 
skillcl with vciyLihie clvIuhl: spra> and 
heal over medium heal Cook p.itlics lot 




greens, egg yolk 
butternut sguash 



io kill oil cancer 



efora 
healthier you 



When you are shopping at 
Hannaford. let the stars be your 
guide to healthier foods. Our 
simple-to-use Guiding Stars naviga- 
tion system makes it easy to find 
foods that will help you and your 
family enjoy a healthy lifestyle. 



Here's how the Guiding Stars 
program works: When a product 
gets stars it means it has more of 
the good stuff (like vitamins, 
minerals, fiber, and whole grains) 
and less of the not-so-good stuff 
(saturated fats, trans fat, choles- 

sugar). One star means good 
nutritional value, two is better, and 
three is the best. 



Just about all food products on 
Hannaford shelves are rated - 
some exceptions are coffee, tea, 
and products that have less than 
five calories per serving. Even baby 
food is rated! If a food has no stars, 
it most likely does not meet the 
nutritional criteria to qualify for 
one, two, or three stars. 



So the next time you're at a 
Hannaford store, look to the stars 
for a quick, healthy shopping 
experience throughout our stores. 
After all, you deserve to do some- 
thing good for you. And eating 
right is good! 




4. Add hall the dry lligtcdicnl [tll\t lire 
jnd half I he yogurt and heal Repeal wiih 

me, Limil bjller i- smooth .ind thick llivide 

each ahout Vj full. Sprinkle chopped wal- 
nuts over [he [op of each cake. Bake for 9 10 
II minutes, until cakes ore golden brown at 
the edges and firm [o ihc touch Cool lor 5 



he >,u[Lirl .uid lemon cm J mini Mini, 'ill 
tefrigerate until ready to use. 
6. To serve, place > cakes, slightly warm 
oral room temperature, nn a devien plate 
ii'p 'cult ni t lopping .iiti: ■jjiiii-I 1 v. ii It 
iresh raspberries and mint leaves, ii desired. 



THIRD PRIZE 

Christine Battles of Sandcwn, N.H., 
wins a $500 Harinaford Gift Card 

"You can't get much simpler than roasl 

Christine Battles, an accounting direct, 



sampling new flavors. When he tried this 
delicious recipe, he had the same curious 
expression he had when he lasted her 



o^ght " 

375°n Use a sharp knife to slice logs, into 
'/. iriL-li slices and .11 rurw 1111 an uni;reased 

immediately 10 cooling rack. 

5. While cookies cool, nuke ihc filling 

Ni-IIlI [V.111UI IlLlEUT. t-OlllL'Llllintl!. MI^IV. 

vanilla, and honey in Email bowl with an 
electric mixer on medium speed Add milk 
slowly until mixture is smoolh 

spread lull ul [hern with Vh to 1 isp. of the 

lo Vi isp. fruit spread. Gently push eiioktis 
.nrtiejil cnnl.iinei with wax papet beuvien 




HONORABLE MENTION 
Kathy Slyer of Averill Park, N.Y., wins 
a $50 Hannaford Gift Card 
A mother of three daughters, Kathy Slyer 

who likes [o arid her personal touch Lo 

"I've yet 10 find a ([.mnaioul product Ural- 
inferior." she says. Kathy ivho enjoys ilis- 

food with her family, says, "I saw the lis! of 



MAPLE SESAME GLAZED 
CHICKEN OVER PENfJE 




INSPIRATIONS 



Springtime Classics 

Favorite centerpiece entrees are quick and easy with the help of Taste of Inspirations 



■ or aprmi;liiiic eallu-riup.. ;i: 



I minima] prep work. Our Taste of 
Inspirations' smoked hams arc already 
lully conked - juM heal nrnl serve Will] 
our Honey and Orange Gla;ed Ham recipi 
enhanced with a blend of Inspirations 
sauces and spreads, you'll need jusl 10 

meal lor 14. Siari Wkh a Spiral Sliced 
Ham. which is slow smoked and honey 
cured for lop-nolch lasle. WiLh this as ihi 
centerpiece, you'll need Utile else 10 
complete ihe least, 

If you'll.- feeding a smaller crowd, our 
meat case has a full selection of ham sleal 
and small boneless hams. And our Deli 
siaff will be happy to Cut thick slices of 
InspiraiirMla ham- an. I'jdine. ilia, k I .-.I - 
eai and Maple brown Sugar 
is already cooked, il'sa great addilit 




l.miilvaud, 



with 

potatoes, rice, or pasia, as in our Ham and 
A-p.r.ie.'.:- ' a--. r,il. \~.m,\ cm v ,i.e.h |,,, ., 
Ilulldai l.ible. lull caai enough lot week- 
nishl or make -a head c.mking, I his casserole 
i- an appeal me.. hi..nv. \ dish crispv 
garlicky bread crumb lopping is sure 10 
lv. nruc a h.uia,hiilil lawme 

Limb is a pcilc.i 1.»'d |. u ilk iraiiaiin ,n 
hum winler id spring. Inspirations vinai- 



INSPIRED IDEAS FOR LEFTOVER HAM 



.inline tliivi'i. Ill MoKiLv.iii Roa-ied Limb 
anil Vceclahlca. I he aprcc nih tor ihe lamb ].- 
al-.i Haul .m die vcc., i.ihl. a. uln.h .lie inkwj 
■a illi llavT aa lliev ain^ k [L'aal nil llu 1 meal. 

Boih ham and lamb pair well with 
invili • cgnabli.-- IV' bli>L..i..h i'i l.r.i;.c.i|i 
[,ibe. careen beans, or aprmglimc lavonlea 
Ilk.' a.p.uagua. p.- a-. ,ir hdillehcail- In.pi- 

en-al llavor In bam and lamb as well as 



eal that 



V AND ORANGE GLAZED H 



Tlin Taste ol Inspirations' Garlic Dipping Oil. 



i. Preheat oven lo 275°E Flare ham in a 
roasting pan. meat side down, bone side 
up. Wrap exposed ham " lib IliiI oi pl.ui 
ham in an oven-roast me, hag. iDisrarel 
.ckt-c p.iikei included n ull ihe ham or 

:.' Make elaze hv whiskms; lninc> v;iiie.L'i 
■pr. iii.l. '. I'l.ii'ji. nr. m.irm.il.i.Lc. an. I n'u-- 
laid 1 1 'get Ihi in a am.ill K", I KL'ii'.i"e ham 
from oven anil unwrap. Brush ham with 



ihe llnrd glazed baking I el ham a-sl lor 10 
minutes before carving. 



Cheese, turkey, and hard-boiled erjqs. Toss with Inspirations Buitermilk Ranch 



INSPIRED IDEAS FOR LEFTOVER LAMB 

Roniaine. and Inspirations Black OiiYD Tapenade n a whole wheat pita. 

Lamb Salad: Top Inspirations Bab/ Spinach with halved grape tomatoes, shredded carrots. 





head cauliflower (about 1 Ib.l, trimmed 




t. Prcheai own to 425°H Spray a large 
ro.isiine. pan unli vee.vi.ibk cxikim; ipr.iy 
Sciutdt 

2. in a small miMiii; h.nvl. wlii-k Intielher 
p.ipnk.i. -ugn. annul, emiiaim>ii. flinger. 
Lurnu.ru. L.iyenne. mLi^L.nd jrul n[rLi~ 
P'PP'-r nih iiiril ev,:ik hl.n.kd VI ;mJ.- 
2 Tbsp. ot the (pice mimire and mix ihi? 
reniaimrii: n ull 1 llvp nl ihe v][-..i,i:ri' Hi- 
ll' make a paste Pub the paste .ill over llic 

onion loa large mi\in); Kiwi, lJiizzIl- i>il 

riHTMil -pice mmurc over v.-sj'l.ibl.'-, 
and loss well lo coal. Place the vegetables in 
ihe pan around the roast. 

4. Place the pan in the oven. Cook Tor 
15 minuies at 425"!; then reduce heat to 
350°F Roast lamb for I hour 40 minulcs for 
medium doneness (1 50°F internal Lempera- 

I33=F and well doners 170°F1. 

5. Remove lamb from oven and rent with 
lint. Traii-ler ivgL-Mrilej. In .1 Lire;,- M.TVinc 

for 1 0 minutes before carving. 
-"' Hunk >lke l.illlli .md place il .ill ii -el', iili! 
planer with cciicsclius, il desired Serve warm. 
Willi ihe Knvl .il vegclables. lire side 




with Kids 



Dessert for Dinner 

Pies, puddings, and tarts are sure to delight your kids as an evening meal 




MEALS IN MINUTES 




MEALS IN MINUTES 




MEALS IN MINUTES 



Add the fresh look 
and earthy smell of 
spring to your table 
with cilantro, basil, 
spinach, and peppers. 



■l.W'l . -k. -.I. .. i ik-.. pK |"';1K IV-ii'. \dd 
.uiigiila and pistachios In lhe food 

cheese and sail In mixture and puis.' again 
until combined. Scrape down [he sides of 
the bowl. Through the feed tube, add 2 
Tbsp. lime juice and 3 Tbsp. oil to the 
mixture while pulsing, until fully com- 
bined and smooth, The peso will be ihitk, 

5. Slice tomatoes in half and [hinly slice 
each lull iillo hilll-mociil slices. L'.UI avocado 
in L|uancrs. and slice each wedge inln 

among -t dinner plalcs Drizzle each with J 
bil of the iv m ,n run,; I Tbsp lime juice and 
sprinkle Willi remaining isp. pepper. 

6. When steak is done. Id rest lor 1 



leaking en papillate Tin parchment") is 
i only a quick method — n also dislrit 
cs i he lla vols evenly mid keeps everyih 
dBC. It is also a fun way m serve an 



esbefort 



g. Slice 



1. Preheat oven to +00°E 

2. Prepare pesm. I'laee eiLinlr 
punijikin seeds in the bowl ol 



STORING PESTO 




Zlnfandel. Counter the richness ot the 




Havers lo cut the richness. 



unlil coarsely minced. Add cheese, pepper, 
and lemon Hfl and pulse again until 
combined. Scrape the sides ol the bowl, 
i'iiioiigh l he feed lube, add lemon juice 

lullv eombmeLl .iiilI smooth. The peslo will 
be thick. 

3. Scoop pesto inio a large howl Add 
lilapia fi let s lo pesto and coal evenly. 

IH-ineh long pieces. In I lie middle ,il each 

beans and 2 tilapia fillets. Place a kmon 
slice on lop ol each fillel Told the paper or 
foil in halt, covering the fish, and crimp the 
edges .ill around lo seal lhe packcl. II using 

edges usingamctol pperclip. 
5. Place pouches on a baking sheet and 
bake for 12 lo 15 minutes Open one 
p.iekel lo cheek Joiienes-- lish should he 
Hah and green hcuis tender Transfer each 

.iIl-Iv. inslriiel log diners lo he larelul ol lhe 
steam Lis llley peel hack die papel 




READY, SET, EAT! 



Forever Favorites 



Two tasly classics that can be ready in a flash 

Fried Chicken Dinner 




FROM OUR FAMILY FARMS 
TO YOUR FAMILY'S HOME 

*S2P> 




Find more online, cabotcheese.coop 




